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From starch; structure formation 
and emulsifier effect (Jongh) 
Structural relaxation of, indicat- 
ing effect of bleaching on 
flour (Jaska) . . 
Sulfhydryl groups in; accessibil- 
ity (Bushuk) 
expansion apparatus; for 
estimating wheat quality (Mil- 
ler, Whiteside, and Kalb- 
fleisch ) 
Durum products, see individual 
products 
Dye-staining, see Techniques 


Electrolytic resistivity for 
measuring flour partic 
distribution (Irani and Fong) 

-micrograph study of glu- 
ten structure (Grosskreutz) . . 


see Techniques 
Emulsifiers 


Complexes with amylose (Os- 
man, Leith, and Fles) 
Glyceryl monostearate; effect on 
ability of starch to form struc- 
tures (Jongh) 
Enzymes, see specific enzymes 
Enzyme activity; effect on swelling 
power and solubility of corn 
starch (Leach and Schoch) . 
Ethylene dibromide and ethylene 
; effect on microbial 
spoilage of moist kafir corn 
Extensigraph studies 
For effect of -SH-blocking 


140 


438 


67 
336 


. 449 


. 140 
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399 309 
94 
393 
251 
140 
84 
153 
178 
84 
369 2 
22 
140 
34 


agents on oxidation of wheat 
flour (Sullivan, Dahle, 
Nelson) 

For improving effect 0- 
genates in dough (Tkachuk 
and Hlynka) 


Extraction of proteins (wheat and 
flour), buffer-soluble (Coates 
and Simmonds) 

Farinograph studies 

For characteristics of macaroni 
doughs (Irvine, Bradley, and 
Martin) 

Constant-flour absorption con- 
verted to constant-dough ba- 
sis (Hlynka, Kuzina, and 
Shuey) 

Dough mobility vs. absorption 
(Louw and Krynauw) 

For effect of bleaching on flour, 
as measured by structural re- 
laxation of dough (Jaska) 

For effect of -SH-blocking 
agents on oxidation of wheat 
flour (Sullivan, Dahle, and 
Nelson) 

Starch-water mixture; for effect 
of glyceryl monostearate 


(Jon: 

Fat acidity in n, rapid colori- 
inetric for determin- 

Fatty acids 


Complexes with amylose (Os- 
man, Leith, and Fles) 

Free, in germinating wheat; 
changes in, mapped by dye- 
adsorption technique (Pomer- 
anz and Shellenberger) . 

Fermentation 

Panary; carbonyl compounds 
arising during (Kohn, Wise- 
blatt, and Fosdick) 

Pre-ferments; carbonyl com- 

ounds in identification (Mil- 
ler, Johnson, and Robinson). . 
Flavor of bread 

From carbonyl compounds aris- 
ing during panary fermenta- 
tion (Kohn, Wiseblatt, and 
Fosdick) 

From carbonyl compounds 
duced in pre-ferments (Mi 
Johnson, and Robinson) 

From isomaltol and maltol 
(Hodge and Nelson) 

With maltol and related com- 
pounds (Hodge and Moser) 

Flour(s) (wheat, unless otherwise 
specified) (see also succeed- 
ing entries) 
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281 


153 


369 


281 


507 


165 


221 


Absorption-mobility study (Louw 
and Krynauw) 

Alpha-amylase activi 
and rye), meth 
mining (Hagberg) 
e, see Cake entries 

Color, see Color, of flour 

Effect of bleaching, as measured 
by structural relaxation of 
dough (Jaska) 

Extraction rate of; estimated by 
dye-adsorption technique 
(Methyl green) (Pomeranz 


in (wheat 
for deter- 
. 202, 


and Shellenberger) 
Oxidation of 
effect of —SH-blocking agents 
on (Sullivan, Dahle, and 
Nelson) 


isolation of thioctic acid (Sul- 
livan, Dahle, and Peterson) 
measurement of -SH Toups 


Dahle, and Lar- 


Particle size of | 
distribution, measurements 
of (Irani and Fong) .. 
effect of, on bromate reaction 
in dough he and 
Hlynka) ..... 

Protein in, estimated by biuret 
test, modified (Pinckney) . 
Proteins of, buffer-soluble; ex- 

traction, fractionation, and 
chromatography (Coates 
and Simmonds) . . 
Quality of, microtests for (Elling 
and Barmore) 
Ottawa mill (Kemp, ‘White- 
side, MacDonald, and Mil- 


er) 

Reclaimed from bran in small- 
scale finisher (Black, 
and Irvine) 

Rye, wheat; alpha-amylase ac- 
tivity in; modified Wohlge- 
muth method for determin- 
ing (Hagberg) ... 

Whiteness of, see Color, Of flour 

Yields from Ottawa micro mill 
(Kemp, Whiteside, Mac- 
Donald, and Miller) 

Flour fractions; cake, chloride con- 
tent of (Sollars) 
Flour improvers 
Bromate and iodate 
effect in dough, compared 
with sodium chlorite and 
other halogenates 
and Hlynka ) 
response in doughs with in- 
creasing PCMB Galliven, 
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501 
47 
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Dahle, and Nelson) 

Fluorescence; with acridine orange, 
for histochemical study of 
wheat and its milled products 
(Pomeranz and Shellenberger) 

Foams, thick; see Batters 

Formaldehyde, inhibiting mold 
growth during malting of 
wheat (Fleming, Johnson, and 
Miller) 

Fractienation (see also Flour frac- 
tions) 

Of corn starch, high-amylose; 
for study of intermediary frac- 
tions (Whistler and Doane) 

Of proteins (wheat and flour), 
buffer-soluble (Coates and 
Simmonds) 

Freezing microtome, see Tech- 
niques 

Pumigation; effect of chloropicrin, 
ethylene dibromide, ethylene 
oxide, and methyl bromide on 
microbial spoilage of moist 
kafir corn (Srinavasan and 
Majumder) 

Fungi (see also Molds); inhibition 
of, during malting of wheat 
(Fleming, Johnson, and Miller) 

Fungicides, for control during 
malting of wheat (Fleming, 
Johnson, and Miller) 


Galactosylisomaltol 
Effect on bread flavor (Hodge 
and Moser) 
Preparation and properties 
(Hodge and Nelson) 
Gas retention; measured in Paley 
bottle; microtest for flour 
quality (Grosskreutz) 


Geddes, William Findlay 


Gelatin, thiolated; effect of, on 
bromate reaction in dough 
(Bushuk and Hlynka) 

Germination of barley grain 

In experimental malting with 
BOA and gibberellin (Linko, 
Linko, and Enari) 

Possible role of organic acids in 
(Wall, Swango, Tessari, a 
Dimler) 

Gibberellin; effect on malt quality 
and malt yield in barley 
(Linko, Linko, and Enari) 

Glutathione; effect of, on bromate 
reaction in dough (Bushuk 
and Hlynka) .... 

Glutelins 

In protein granules, intracellular 


281 


103 


170 


251 


256 


1): iii 


60 
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deposition (Duvick) 
Gluten (wheat, unless otherwise 

specified) 

(see also Flour fractions) 

Dispersed by chloroethanol 
(Tschoeg]l) 

Effect on bromate reaction in 
dough (Bushuk and Hlynka) 

Electrophoretic composition and 
intrinsic viscosity (Cluskey, 
Taylor, Charley, and Senti) 

Structure of, lipoprotein model 
(Grosskreutz) 

Glyceryl monostearate 

Improving effect of, on dough 

and bread structures (Jongh) 
Grain (see also specific grains) 

Fat acidity in, rapid colorimetric 
method for determining 
(Baker) 

Gramineae, carbohydrates of; XI 
(Gilles, Geddes, and Smith) 


Halogenates; improving effects of, 
in dough (Tkachuk and 
Hlynka) 

of wheat kernel, vs. 
moisture content (Katz, Col- 
lins, and Cardwell) may 

Heat; effect of, on rice (gas-plasma- 
irradiated) (Hogan Rose- 
man) 

Heat-treatment; effect of parboil- 
ing on B-complex vitamins in 
wheat (Sabry and Tannous). . 

Heidenhain’s hematoxylin 

For protein granule study (Du- 


Histochemical studies 
Characterization of wheat and 
wheat products (Pomeranz and 
Shellenberger) ............ 
103, 109, 113, 122, 
Protein granules of corn endo- 
sperm cells (Duvick) . 
Hydration in rice 
Characteristics after gas-plasma 
irradiation (Roseman, Hogan, 
Stone, and Webb) 
Cracks formed during; effect on 
uality (Desikachar 
Edhest on, of heat (gas-plasma 
irradiation) (Hogan and Rose- 


man) 
8-Hydroxyquinoline sulfate; inhib- 
iting mold growth during 


malting of wheat (Fleming, 
Johnson, and Miller) 


ions, reaction with protein 
-SH groups; method to deter- 


. 516 


316 
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140 


47 
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374 


170 
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170 364 
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221 
207 | 
349 4 
423 
432 
leds 


558 


mine accessibility (Bushuk) 
Iodine affinity of amylose-surfac- 
tant complexes (Osman, Leith, 
and Fles) 
Iodine-potassium iodide 
For yellow stain in protein gran- 
ule study (Duvick) . 
Irradiation (see also ivity) 
Gas-plasma, of rice 
for effect of heat on hydration 
and cooking quality (Hogan 
and Roseman) 
effect on water-holding ca- 
pacity (Roseman, 
Stone, and Webb) 


Isomaltol 
Effect on bread flavor (Hodge 
and Moser) 
Preparation and properties 
(Hodge and Nelson) 
Isotopes, see 


Kafir corn, see Corn, Kafir 
Kinetics of bromate reaction in 
dough (Bushuk and Hlynka) 


Leavening, in cake batter; bubble 
mechanics study (Handleman, 
Conn, and Lyons) 

Light-scattering, see X-ray scat- 
tering 


In brewing adjunct cereals, rapid 
method for determining (Haas 
and Fleischman) 

Effect on bromate reaction in 
dough (Bushuk and Hlynka) 
Lipoprotein model of wheat glu- 
ten structure (Grosskreutz) 


Macaroni; torsional strength of, 
with Torsionmeter (Karacsonyi 
and Borsos) 

Macaroni doughs; farinograph 
technique for (Irvine, Bradley, 
and Martin) 

Maillard reaction, see Browning 
reaction 

Maize, see Corn 

Malting of wheat; control of fungi 
duri (Fleming, Johnson, and 
Milles) 

Malting procedure, wi 


(experimental); 


barley 
Meld in- 
creased by 2(3)-benzoxazolone 


(BOA) (Linko, Linko, 
Enari) 


Maltol; effect on bread flavor 
(Hodge and Moser) 


(s) 
For accessible -SH groups in 


438 


449 


60 


221 
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dough (Bushuk) 
Biuret (modified) 
for determining nitr 
tent of barley « 
(Jennings) 
for estimation of protein in 
wheat and flour (Pinckney). 

Chromatographic, see Tech- 
niques, Chromatography 

Colorimetric (see also Biuret) 

for fat acidity in grain (Baker) 

Colorimetric and modified Wohl- 
gemuth, for alpha-amylase 
in wheat or rye (Hagberg) 

For determining lipids in 

rewing adjunct cereals 
(Haas and Fleischman) 

“Falling number,” for determin- 
ing alpha-amylase activity 
in flour (Hagberg) 

For farinograph data; to convert 
constant-flour to constant- 
dough basis (Hlynka, Ku- 
zina, and Shuey) 

Modified Wohlgemuth, for de- 
termining relative amounts 
of alpha-amylase in mix- 
tures; application to malted 
wheat (Fleming, Miller, and 
Johnson 

With rice, for determining de- 
gree of milling (Hogan and 
Deobald 


en con- 
wheat 


For measuring particle size dis- 
tribution of flour; gravita- 
tional sedimentation, cen- 
trifugal sedimentation, mi- 
croscopic counting, sieving; 
electrolytic resistivity 
changes (Irani and Fong) 
simple calculation of dam- 
aged starch (Ponte and 
Rosen) 

zein preparation; adsorp- 
tion-desorption (Craine, 
Freimuth, Boundy, and 
Dimler) 


501 


47 


Methyl green dye technique, for 


estimating flour extraction 
rate (Pomeranz and Shellen- 
berger) 

Methyl ide; effect on micro- 
bial spoilage of moist kafir 
corn (Srinavasan and Ma- 
jumder) 

Micromilling, see Milling, experi- 
mental 


Milling, experimental 
Bran finisher, small-scale (Black, 
Fisher, and Irvine) 
For flour quality ‘Elling and 
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Barmore) 

Ottawa micro flour mill (Kemp, 
Whiteside, MacDonald, and 
Miller) 

Milling of rice; method of deter- 
mining degree of (Hogan and 
Deobald) 

Millon-Serra reagent, for protein 
granule study (Duvick) 

Mixes, cake; for study of bubble 
mechanics (Handleman, Conn, 
Lyons) 

Mixing of dough, see Dough(s), 
Mixing of; Extensigraph 
studies 

Moisture in wheat kernel 

Diffusion coefficients of (Fan, 
Chung, and Shellenberger) 


349 


50 


291 
374 


294 


vs. Hardness (Katz, Collins, and 


Cardwell) 


In corn, kafir, stored; treatment 
with volatile chemicals 
(Srinavasan and Majumder) 

In malted wheat, vs. presence of 
fungal alpha-amylase 
(Fleming, Miller, and John- 
son) 


NEML, see N-ethylmaleimide 

N-ethylmaleimide (NEMI); effect 
on dough mixing characteris- 
tics (Sullivan, Dahle, and Nel- 


son) 
Niacin, in wheat; effect of parboil- 
ing on (Sabry and Tannous). . 
Nitrogen 


arley and wheat; determina- 
tion by colorimetry (Jennings) 
In corn; changes in chemica 
composition and distribution 
during kernel development 
(Bressani and Conde) 


In 


ion of wheat flour 

Effect of 
agents (Sullivan, Dahle a 
Nelson) 

Isolation of thioctic acid (Sulli- 
van, Dahle, and Peterson) 
Sulfhydryl groups measured 

(Sullivan, Dahle, and Larson) 
Oxidizing agents, see Flour im- 
provers; Oxidation of wheat 


Parboiling; effect on B-complex 
vitamins in wheat (Sabry and 
Tannous) 

Particle size, see under Flour 

Pastry, flavor of, with maltol and 
related compounds (Hodge 


529 


SUBJECT INDEX 


and Moser) _.... 
PCMB, see para-Chloromercuriben- 
zoate 
Pekar test for flour color (Croes) 
Pentosans 
Effect on bromate reaction in 


559 


221 


dough (Bushuk and Hlynka).. 316 


Water-soluble, in “soluble 
starch” of bread (Gilles, Ged- 
des, and Smith) 

Pie crust, see Pastry 

Pigment, in bran; intensity in 
— polished to different 

egrees (Srirangarajan, Desi- 
kachar, Indiramma, and San- 
karan) 

Polysaccharides, water- soluble, 
from bread crumb; constitu- 
tion (Gilles, Geddes, and 
Smith) 

Pre- —_ process, see . Fermenta- 


uteaal gallate; effect on bromate 
reaction in dough (Bushuk and 
Hlynka) 

Protein(s) (see also Protein granules) 

In ley, wheat; determination 
by (Jennings) 
Cereal, dispersed by chloroetha- 
nol (Tschoeg]l) . 
Composition in hard vs. 
wheat (Cluskey, Taylor, 
Charley, and Senti) 
Of flour 
accessible -SH 
dough (Bushuk 
buffer-soluble; fractions iden- 
tified (Coates and Sim- 
monds) 
In gluten, structure of; li 
tein model (Grosskreutz 
In wheat, estimated by biuret 
test (modified) (Pinckney). 
In — kernel; distribution 
by dye-adsorption 
technique (Pomeranz and 

Shellenberger) 

Zein (purified) prepared from, 
by _adsorption-desorption 
procedure (Craine, Frei- 
— Boundy, and Dim- 
er 
granules of corn 

cells (Duvick) 


Quality of flour, see under Flour 
Quality of wheat, see under Wheat 


Radioactivity of Br” from self-dif- 
fusion in dough Gas and 
Tkachuk) 

Reducing agents; effect of, on bro- 


467 


of in 
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dough 
309 


mate reaction in 
(Bushuk and Hlynka) 
gy of dough, see Farino- 
graph studies 
Riboflavin, in wheat; effect of par- 
boiling on (Sabry and Tan- 
nous) 
Rice 
Bran of, residual; amounts vary- 
ing with degree of polishing 
of grains (Srirangarajan, De- 


sikachar, Indiramma, and San- 


karan) 

Cracks in, formed during wet- 
ting (Desikachar and Subrah- 
manyan) 

Irradiated, gas-plasma; effect of 
heat on hydration and cook- 
ing quality (Hogan and Rose- 
man) 

Method of determining degree 
of milling (Hogan and Deo- 
bald) 

Milled; effect of irradiation on 
water-holding capacity (Rose- 
man, Hogan, Stone, and 
Webb) 

Polishing of, to different de- 

grees; variations in residual 

bran (Srirangarajan, Desika- 
char, Indiramma, and Sanka- 
ran) 

alpha-amylase activity in 

(flour and grain); modified 

Wohlgemuth method for de- 

termining (Hagberg) 


Rye; 


Sedimentation techniques, centrifu- 
gal and gravitational; for 
measuring flour particle size 
distribution (Irani and Fong) 

Semolina; farinograph characteris- 
tics (durum ‘San different 
years) (Irvine, Bradley, and 
Martin) 

Sieving; for measuring flour par- 
ticle size distribution (Irani 
and Fong) 

Sodium bisulfite and sodium boro- 
hydride; effect of, on bromate 
reaction in dough (Bushuk and 
Hlynka) 

“Soluble starch,” see under Carbo- 
hydrates, Polysaccharides 
Spectrophotometry, see Techniques 
Starch(es) (see also Starch granules) 

Amylose 
complexes with surfactants 
(Osman, Leith, and Fles) 
Arrowroot, corn, potato, rice, 
sago, sorghum, tapioca, 
waxy maize, waxy sorghum, 


449 


wheat; resistance to amylase 
(Leach and Schoch) 
n, see Corn starch 


Vol. 38 


14 


Damaged; simple calculation for 


(Ponte and Rosen) 
Granular; effect on bromate re- 
action in dough 


Structure-forming ability of, and 


effect of emulsifier (Jongh) 
Starch granules 
From corn endosperm, steeping 
study (Watson and Sanders) 
Structure of; dissolving action 
of various amylases (Leach 
and Schoch) 
Steeping studies 
Corn endosperm 
starch granules 
High-amylose corn; effect of 
time on wet-milling (Ander- 
son, Vojnovich, and Griffin) 
Storage studies 
With corn, kafir; effect of chloro- 
picrin, ethylene dibromide, 
ethylene oxide, and methyl 
bromide on microbial spoilage 


of 


; release 


in (Srinavasan and Majumder) 52 


With wheat; zone electro- 
phoresis patterns as index of 
condition (Linko) 

Structural relaxation of dough 

Effect of bleaching on flour, 
measured by (Jaska) 

Structure 


Of corn endosperm cells (Du- 


vick) 
Of wheat gluten; 
model (Grosskreutz) 
Of wheat kernel; histochemical 
study; dye-adsorption tech- 
nique (Pomeranz and Shellen- 


berger) 


Structures 
Dough and bread; formation of 


in crumb of starch bread 
(Jongh) 
For maltol and isomaltol 
and Nelson) 
Sulfhydryl groups 
In dough; accessibility of, and 
factors controlling it (Bushuk) 
In flour; measurement by titra- 
tion with mercuric chloride 
(Sullivan, Dahle, and Larson) 
In wheat kernels; localization by 
histochemical procedure (Pom- 
eranz and Shellenberger) 
Sulfhydryl-blocking agents; effect 
on oxidation of wheat flour 


lipoprotein 


133 


(Sullivan, Dahle, and Nelson) 281 


Surface-active agents, see Surfact- 
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ants 

Surfactants; complexes with amyl- 
ose (Osman, Leith, and Fles) 

Techniques (see also Extensigraph 
studies; Farinograph studies; 
Methods) 

Chromatography .256, 407, 463, 

Colorimetry 47, 241, 467, 
e-staining 108, 109, 113, 

Electrophoresis . 187, 256, 325, 

Freezing microtome 

Sedimentation 

Spectrophotometry 
Colorimetry) 

Temperature 

Effect on farinograms of semo- 
lina (Irvine, Bradley, and 
Martin) 

Effect on hydration characteris- 
tics of rice at time of irradia- 
tion and vacuum treatment 
(Hogan and Roseman) 

vs. Water diffusion in wheat 
kernel (Fan, Chung, and Shel- 
lenberger) 

Thermostability of alpha-amylases 
(Fleming, Miller, and John- 
son) . 

Thiamine, in wheat; effect of par- 
boiling on (Sabry and Tan- 
nous) 

Thioglycolic acid; effect on bro- 
mate reaction in dough = 
shuk and Hlynka) 

Torsional (bending) strength “of 
macaroni and 


(see also 


With rice; xe cooking 
when presoaked (Destachar 
and Subrahmanyan) 

With wheat 

difference in behavior with 
Ottawa micro mill (Kemp, 
Whiteside, MacDonald, and 
Miller) 

for kernel hardness vs. mois- 
ture content (Katz, Collins, 
and Cardwell) 

With durum wheats; farinograph 
study (Irvine, Bradley, and 
Martin) 

With wheat gluten; for electro- 
phoretic composition and 
intrinsic viscosity (Cluskey, 
Taylor, Charley, and Senti) 

With wheat kernel; water diffu- 
sion coefficients in (Fan, 
Chung, and Shellenberger) 

Viscosity of glutens from different 
wheat varieties (Cluskey, Tay- 


507 
501 
374 
399 
374 


153 


14 


lor, Charley, and Senti) 

Vitamins; B-complex, in wheat; 
effect of parboiling on (Sabry 
and Tannous) 


Water; diffusion conlitctenta of, in 
wheat kernels (Fan, Chung, 
and Shellenberger 

Water absorption by rice 

Amount, and effect of heat on, 
after gas-plasma irradiation 
(Hogan and Roseman 
(Roseman, Hogan, Stone, 
and Webb) 

Study of penetration durin 
soaking (Desikachar om 
Subrahmanyan) 

Wheat 

Alpha-amylase activity in, modi- 
fied Wohlgemuth method 
for determining (Hagberg) 

Dark-grained; nitrogen content, 
determined by colorimetry 
(Jennings) 

Fat acidity in, colorimetric meth- 
od (Baker) 

Germinating; free fatty acids in, 
mapped with dyes (Pomer- 
anz and Shellenberger) .. 

Glutens from, see Glutens 

Kernel of, see Wheat kernel 

Malted, procedure for determin- 
ing cereal, fungal, and bac- 
terial alpha-amylase in 
(Fleming, Miller, and John- 


son) 

Malting of; control of fungi dur- 
ing (Fleming, Johnson, and 
Miller) 

Nitrogen in; determination by 
colorimetry (Jennings) 

Proteins in 

buffer-soluble; extraction, 
fractionation, and chroma- 
togr 7 (Coates and Sim- 
mon 

estimated by biuret test, modi- 
fied (Pinckney) 

Stored, see Storage studies 

Vitamin content of, B-complex; 
effect of parboiling on (Sa- 
bry and Tannous) 

Wheat and wheat products; flour 
extraction rate estimated by 
dye-adsorption technique 
(Pomeranz and Shellenber- 
ger) 

Wheat kernel 

Hardness, vs. moisture content 

of (Katz, Collins, and Card- 
well) 


Histochemical study of germ 


561 
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and penne, (Pomeranz and wheat and rye (Hagberg) 241 
Shellenberger) 103 


distributi: X-ray scattering 
— dyes ( tion in, ma pped In amylose-surfactant complexes 


Shellenberger) 109 (Osman, Leith, and F es) 449 
Sulfhydryl groups in; localiza- From glutens; evidence of lipid 
tion by histochemical proce- structure (Grosskreutz) 336 
dure (Pomeranz and Shellen- Xylidine Ponceau dye; for histo- 
berger) _ 133 chemical study with wheat 
Varieties, see Varietal studies kernel, to map protein distri- 
Water in; diffusion coefficients of bution (Pomeranz and Shel- 
(Fan, Chung, and Shellen- lenberger) 
berger) 540 
at quality; }=dough-expansion Development in corn kernel 
apparatus (small-scale) for (Bressani and Conde) . 
| Whiteside, In protein granules, intracellular 
eisch) (Duvick) 
Whiteness of flour, see Color, of Pu — by adsorp- 
flour tion - desorption procedure 


Wohlgemuth method (modified), (Craine, Freimuth, Boundy, 
for alpha-amylase activity in and Dimler) ‘ 
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